Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


/a»V 


LIBRARY 


or  THE 

UNITED  STATES 

DEPARTMENT  OF  AGRICULTURE 

Class _ \ _ : 

Book  _ 


8—1577 


\ 

V 


Q I 


i, 


. 

1GT23  B13  it  I 
mt  0?  *.*»«**»»  I 


.  ,  ,  .  I  «  «  *  '  .*  '  *  % 


United  States  Department  of  Agriculture. 


Washington,  D.  C.,  October  23,  1913. 

LIST  OF  FREE  AND  AVAILABLE  PUBLICATIONS  OF 
THE  UNITED  STATES  DEPARTMENT  OF  AGRICUL¬ 
TURE  OF  INTEREST  TO  FARM  WOMEN. 


Application  for  publications  in  this  list  should  be  made  to  the  Editor  and 
Chief  of  the  Division  of  Publications,  United  States  Department  of  Agriculture, 
Washington  D.  C.1  Because  of  the  limited  supply,  applicants  are  urgently  re¬ 
quested  to  ask  only  for  those  publications  in  which  they  are  particularly  in¬ 
terested.  The  department  can  not  undertake  to  supply  complete  sets  nor  is  it 
allowable  to  send  more  than  one  copy  of  any  publication  to  the  applicant.  In 
applying  for  these  publications  the  name  of  the  series  and  the  number  of  the 
bulletin  or  circular  should  be  given. 

The  abbreviation  “E.  S.  W.”  means  Experiment  Station  Work,  a  series  of 
bulletins  compiled  from  publications  of  the  agricultural  experiment  stations. 
Each  bulletin  contains  articles  on  several  different  subjects  and,  as  a  rule,  not 
more  than  three  pages  are  given  to  any  one  subject.  Reference  is  made,  how¬ 
ever,  in  the  articles  to  the  original  sources  from  which  they  were  compiled. 


AGRICULTURAL  CLUBS. 

Boys’  and  girls’  agricultural  clubs.  By  F.  W.  Howe.  (Farmers’  Bulletin  385.) 
Boys’  demonstration  work.  The  corn  club.  (Bureau  of  Plant  Industry.  Docu¬ 
ment  644  rev.) 

Girls’  demonstration  work.  The  canning  clubs.  (Bureau  of  Plant  Industry. 
Document  870  rev.) 

The  organization  of  girls’  poultry  clubs.  By  H.  M.  Lamon.  (Bureau  of  Animal 
Industry.  Circular  20S.) 

Organization  and  instruction  in  boys’  corn-club  work.  (Bureau  of  Plant  In¬ 
dustry.  Document  803. ) 

Potato  growing  as  club  work  in  the  north  and  west.  By  William  Stuart. 

(Bureau  of  Plant  Industry.  Document  8S4.) 

Tomato  growing  as  club  work  in  the  north  and  west.  By  L.  C.  Corbett, 
(Bureau  of  Plant  Industry.  Document  883.) 

AGRICULTURAL  EDUCATION  AND  NATURE  STUDY. 

Education  for  country  life.  By  W.  M.  Hays.  (Office  of  Experiment  Stations. 
Circular  84.) 

Forest  nurseries  for  schools.  By  W.  M.  Moore  and  E.  R.  Jackson.  (Farmers’ 
Bulletin  423.) 

Forestry  in  nature  study.  By  E.  R.  Jackson.  (Farmers’  Bulletin  468.) 

School  exercises  in  plant  production.  By  D.  J.  Crosby.  (Farmers’  Bulletin 

408. ) 

School  lessons  on  corn.  By  D.  J.  Crosby  and  F.  W.  Howe.  (Farmers’  Bulletin 

409. ) 


1  Price  lists  of  Government  publications  for  sale  are  issued  by  the  Superintendent  of 
Documents,  Government  Printing  Office,  Washington,  D.  C.,  and  are  sent  on  application. 
The  following  may  contain  titles  of  interest  to  farm  women  :  Price  list  51,  Health  and 
hygiene,  including  water  pollution  and  purification,  food  and  diet,  etc. ;  Price  list  52, 

Poultry  :  birds. 
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BEES. 

Bees.  By  E.  F.  Phillips.  (Farmers’  Bulletin  447.) 

Comb  honey.  By  G.  S.  Demuth.  (Farmers’  Bulletin  503.) 

Extraction  of  beeswax.  (Farmers’  Bulletin  334  (E.  S.  W.  48),  p.  29.) 

Scabrood,  a  disease  of  bees.  By  G.  F.  White.  (Bureau  of  Entomology.  Circu¬ 
lar  169.) 

The  cause  of  European  foul  brood.  By  G.  F.  White.  (Bureau  of  Entomology. 
Circular  157.) 


BIRDS. 

The  English  sparrow  as  a  pest.  By  Ned  Dearborn.  (Farmers’  Bulletin  493.) 
Food  of  some  well-known  birds  of  forest,  farm,  and  garden.  By  F.  E.  L.  Beal 
and  W.  L.  McAtee.  (Farmers’  Bulletin  506.) 

Some  common  birds  in  their  relation  to  agriculture.  By  F.  E.  L.  Beal.  (Farm¬ 
ers’  Bulletin  54.) 


DAIRYING. 

Cleanliness  in  the  dairy.  (Farmers’  Bulletin  273  (E.  S.  W.  38),  p.  27.) 

Dairy  salt.  (Farmers’  Bulletin  107  (E.  S.  W.  13),  p.  28.) 

Measuring  acidity  in  cheese  making  and  butter  making.  (Farmers’  Bulletin 
381  (E.  S.  W.  54),  p.  30.) 

Use  of  paraffin  in  dairying.  (Farmers’  Bulletin  273  (E.  S.  W.  38),  p.  31.) 

1  BACTERIOLOGY. 

Bacteria  in  milk.  By  L.  A.  Rogers.  (Farmers’  Bulletin  490.) 

Bacteria  in  cream.  (Farmers’  Bulletin  309  (E.  S.  W.  43),  p.  31.) 

BUILDINGS. 

A  plan  for  a  small  dairy  house.  By  Ernest  Kelly  and  K.  E.  Parks.  (Bureau 
of  Animal  Industry.  Circular  195.) 

BUTTER. 

Farm  butter  making.  By  J.  R.  Keithley.  (Farmers’  Bulletin  541.) 

Farm  butter  making.  (Farmers’  Bulletin  384  (E.  S.  W.  55),  p.  22.) 

The  keeping  quality  of  butter.  (Farmers’  Bulletin  186  (E.  S.  W.  23),  p  29.) 
Water  in  butter.  (Farmers’  Bulletin  133  (E.  S.  W.  18),  p.  20.) 

Pasteurization  in  butter  making.  (Farmers’  Bulletin  412  (E.  S.  W.  58),  p.  28.) 
Pasteurization  of  milk  for  butter  making.  (Farmers’  Bulletin  92  (E.  S.  W.  9). 
p.  23.) 

CHEESE. 

Cheese  making  on  the  farm.  Comp,  by  H.  E.  Alvord.  (Farmers’  Bulletin  166.) 
Cheese  prints.  (Farmers’  Bulletin  162  (E.  S.  W.  21),  p.  28.) 

Curd  test  in  cheese  making.  (Farmers’  Bulletin  84  (E.  S.  W.  7),  p.  24.) 

Pure  cultures  of  bacteria  for  cheese  making.  (Farmers’  Bulletin  92  (E.  S.  W. 
9),  p.  26.) 

Construction  of  cheese  curing  rooms.  (Farmers’  Bulletin  97  (E.  S.  W.  10), 
p.  23.) 

The  curing  of  cheese.  (Farmers’  Bulletin  144  (E.  S.  W.  19),  p.  27.) 

Curing  cheese  in  cold  storage.  (Farmers’  Bulletin  186  (E.  S.  W.  23),  p.  30.) 
Coating  cheese  with  paraffin.  (Farmers’  Bulletin  190  (E.  S.  W.  24),  p.  17.) 
American  camembert  cheese.  (Farmers’  Bulletin  296  (E.  S.  W.  41),  p.  31.) 
Camembert  cheese  making  in  the  United  States.  (Farmers’  Bulletin  225  (E. 
S.  W.  29),  p.  31.) 

Camembert  cheese  making  in  the  United  States.  (Farmers’  Bulletin  384  (E. 
S.  W.  55),  p.  24.) 

Manufacture  of  cottage  cheese.  (Farmers’  Bulletin  202  (E.  S.  W.  26),  p.  28.) 
Defects  in  cottage  cheeses.  (Farmers’  Bulletin  430  (E.  S.  W.  61),  p.  6.) 
Neufchatel  cheese.  (Farmers’  Bulletin  435  (E.  S.  W.  62),  p.  37.) 

Manufacture  of  sage  cheese.  (Farmers’  Bulletin  202  (E.  S.  W.  26),  p.  27.) 
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Gassy  fermentation  of  Swiss  cheese.  (Farmers’  Bulletin  237  (E.  S.  W.  32), 
p.  29.) 

Cold  storage  of  cheese.  (Farmers’  Bulletin  267  (E.  S.  W.  37),  p.  31.) 

Canning  cheese.  (Farmers’  Bulletin  210  (E.  S.  W.  27),  p.  28.) 

Effect  of  glass,  metals,  etc.,  on  coagulation  of  milk  in  cheese  making.  (Farm¬ 
ers’  Bulletin  353  (E.  S.  W.  50),  p.  17.) 

CREAM. 

Clean  cream.  (Farmers’  Bulletin  514  (E.  S.  W.  71),  p.  24.) 

Care  of  cream  on  the  farm.  (Farmers’  Bulletin  237  (E.  S.  W.  32),  p.  25.) 
Grading  cream.  (Farmers’  Bulletin  273  (E.  S.  W.  38),  p.  30.) 

Losses  due  to  low-grade  cream.  (Farmers’  Bulletin  504  (E.  S.  W.  70),  p.  17.) 
Factors  affecting  the  percentage  of  fat  in  cream.  (Farmers’  Bulletin  479  (E. 
S.  W.  67),  p.  22.) 

MILK. 

The  care  of  milk  and  its  use  in  the  home.  By  G.  M.  Whitaker,  L.  A.  Rogers, 
and  C.  L.  Hunt.  (Farmers’  Bulletin  413.) 

Some  important  factors  in  the  production  of  sanitary  milk.  By  E.  H.  Webster. 

(Bureau  of  Animal  Industry.  Circular  142.) 

Syllabus  of  illustrated  lecture  on  the  care  of  milk.  By  R.  A.  Pearson.  (Office 
of  Experiment  Stations.  Farmers’  Institute  Lecture  1.) 

Ropy  milk  and  cream.  (Farmers’  Bulletin  107  (E.  S.  W.  13),  p.  25.) 

Purifying  milk  by  centrifugal  separation.  (Farmers’  Bulletin  162  (E.  S.  W. 
21),  p.  27.) 

Bitter  milk.  (Farmers’  Bulletin  193  (E.  S.  W.  25),  p  32.) 

Clean  milk.  (Farmers’  Bulletin  227  (E.  S.  W.  30),  p.  24.) 

Clean  milk.  (Farmers’  Bulletin  273  (E.  S.  W.  38),  p.  23.) 

Milk  supply  of  cities.  (Farmers’  Bullein  366  (E.  S.  W.  52),  p.  20.) 

The  covered  milk  pail.  (Farmers’  Bulletin  210  (E.  S.  W.  27),  p.  26.) 

The  production  of  sanitary  milk.  (Farmers’  Bulletin  457  (E.  S.  W.  64),  p.  20.) 
Cost  of  market  milk.  (Farmers’  Bulletin  469  (E.  S.  W.  66),  p.  10.) 

Lacto;  a,  new  and  healthful  frozen  dairy  product.  (Farmers’  Bulletin  457  (E. 
S.  W.  64),  p.  21.) 

DRUGS. 

Harmfulness  of  headache  mixtures.  By  L.  F.  Kebler,  F.  P.  Morgan,  and  Philip 
Rupp.  (Farmers’  Bulletin  377.) 

Habit-forming  agents :  their  indiscriminate  sale  and  use  a  menace  to  the  public 
welfare.  (Farmers’  Bulletin  393.) 

FARM  BUILDINGS. 

Syllabus  of  illustrated  lecture  on  farm  architecture.  By  Elmina  T.  Wilson. 

(Office  of  Experiment  Stations.  Farmers’  Institute  Lecture  No.  8.) 

Adobe  as  a  building  material.  (Farmers’  Bulletin  499  (E.  S.  W.  69),  p.  20.) 

FARM  CONVENIENCES. 

Modern  conveniences  for  the  farm  home.  By  Elmina  T.  Wilson.  (Farmers’ 
Bulletin  270.) 

Improving  the  convenience  and  comfort  of  the  farm  home.  (Farmers’  Bulletin 
317  (E.  S.  W.  45),  p.  5.) 

A  cheap  and  efficient  ice  box.  (Farmers’  Bulletin  353  (E.  S.  W.  50),  p.  29.) 
The  power  laundry  for  the  farm.  (Farmers’  Bulletin  353  (E.  S.  W.  50),  p.  29.) 
Lighting  farmhouses.  (Farmers’  Bulletin  517  (E.  S.  W.  72),  p.  21.) 

A  model  kitchen.  (Farmers’  Bulletin  342  (E.  S.  W.  49),  p.  30.) 

FARMERS’  INSTITUTES. 

Farmers’  institutes  for  women.  By  John  Hamilton.  (Office  of  Experiment 
Stations.  Circular  85.) 

Farmers’  institutes  for  young  people..  By  John  Hamilton  and  J.  M.  Stedman. 
(Office  of  Experiment  Stations.  Circular  99.) 
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FLORICULTURE. 

Annual  flowering  plants.  By  L.  C.  Corbett.  (Farmers’  Bulletin  195.) 

Directions  for  making  window  gardens.  (Bureau  of  Plant  Industry.  Document 
433.) 

China  asters.  (Farmers’  Bulletin  169  (E.  S.  W.  22),  p.  24.) 

Garden  sweet  peas.  (Farmers’  Bulletin  532  (E.  S.  W.  75),  p.  5.) 

Peonies.  (Farmers’  Bulletin  527  (E.  S.  W.  74),  p.  5.) 

The  rose  slugs.  By  F.  H.  Chittenden.  (Bureau  of  Entomology.  Circular  105.) 

FOODS  AND  THEIR  PREPARATION. 

Care  of  food  in  the  home.  By  Mrs.  M.  H.  Abel.  (Farmers’  Bulletin  375.) 

Food  customs  and  diet  in  American  homes.  By  C.  F.  Langworthy.  (Office  of 
Experiment  Stations.  Circular  110.) 

Food  value  of  cottage  cheese,  rice,  peas,  bacon,  and  milk.  (Farmers’  Bulletin 
244  (E.  S.  W.  33),  p.  21.) 

The  importance  of  lime  and  other  mineral  matters  in  feeding  stuffs  [and  foods]. 
(Farmers’  Bulletin  329  (E.  S.  W.  47),  p.  22.) 

Hours  of  labor,  wages,  and  cost  of  board  on  Minnesota  farms.  (Farmers’  Bul¬ 
letin  366  (E.  S.  W.  52),  p.  30.) 

Methods  of  mixing  fat  into  dough.  (Farmers’  Bulletin  360  (E.  S.  W.  51),  p.  32.) 

Principles  of  nutrition  and  nutritive  value  of  food.  By  W.  O.  Atwater.  (Farm¬ 
ers’  Bulletin  142  rev.) 

The  working  of  a  pure-food  law.  (Farmers’  Bulletin  122  (E.  S.  W.  16),  p.  23.) 

APPLES. 

Evaporation  of  apples.  By  H.  P.  Gould.  (Farmers’  Bulletin  291.) 

Keeping  qualities  of  varieties  of  apples.  (Farmers’  Bulletin  119  (E.  S.  W.  15), 

p.  16.) 

Utilization  of  low-grade  apples.  (Farmers’  Bulletin  73  (E.  S.  W.  4),  p.  20.) 

BANANA. 

Banana  flour.  (Farmers’  Bulletin  119  (E.  g.  W.  15),  p.  20.) 

BREAD. 

Bread  and  bread  making.  By  Helen  W.  Atwater.  (Farmers’  Bulletin  389.) 

Bread  and  toast.  (Farmers’  Bulletin  193  (E.  g.  W.  25),  p.  26.) 

gkirn  milk  in  bread  making.  (Farmers’  Bulletin  114  (E.  g.  W.  14),  p.  16.) 

CANNING,  PRESERVING,  ETC. 

Canned  fruits,  preserves,  and  jellies:  household  methods  of  preparation.  By 
Maria  Parloa.  (Farmers’  Bulletin  203.) 

Canning  peaches  on  the  farm.  By  H.  P.  Gould  and  W.  F.  Fletcher.  (Farmers’ 
Bulletin  426.) 

Canning  tomatoes  at  home  and  in  club  work:  I.  Canned  tomatoes,  catsup, 
chowchow,  etc.,  by  J.  F.  Breazeale.  II.  Canning  tomatoes  in  clubs  and  for 
market.  By  O.  H.  Benson.  (Farmers’  Bulletin  521.) 

Canning  vegetables  in  the  home.  By  J.  F.  Breazeale.  (Farmers’  Bulletin 
359.) 

Improved  method  of  canning.  (Farmers’  Bulletin  262  (E.  g.  W.  36),  p.  18.) 

Use  of  a  cheap  canning  outfit.  (Farmers’  Bulletin  259  (E.  g.  W.  35).  p.  30.) 

Cane  sugar  and  beet  sugar  for  canning  and  jelly  making.  (Farmers’  Bulletin 
329  (E.  g.  W.  47),  p.  30.) 

Fig  culture  in  the  South  [including  canning,  etc.].  (Farmers’  Bulletin  342 
(E.  g.  W.  49),  p.  19.) 

Jelly  and  jelly  making.  (Farmers’  Bulletin  388  (E.  g.  W.  56),  p.  29.) 

Storing  preserves,  canned  fruits,  and  canned  vegetables.  (Farmers’  Bulletin 
281  (E.  S.  W.  40),  p.  22.) 

Prevention  of  swelling  in  canned  peas.  (Farmers’  Bulletin  225  (E.  S.  W.  29), 
p.  32.) 

A  cause  and  prevention  of  “swells”  in  canned  vegetables.  (Farmers’  Bulletin 
(E.  S.  W.  4),  p.  28.) 
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CEREAL  BREAKFAST  FOODS. 

Cereal  breakfast  foods.  By  C.  D.  Woods  and  Harry  Snyder.  (Farmers’  Bui- 
lotin  240  ) 

Cereal  breakfast  foods.  (Farmers’  Bulletin  105  (E.  S.  W.  12),  p.  19.) 

Cereal  breakfast  foods.  (Farmers’  Bulletin  237  (E.  S.  W.  32),  p.  14.) 
Cooking  cereal  foods.  (Farmers’  Bulletin  316  (E.  S.  W.  44),  p.  17.) 

CHEESE. 

Cheese  and  its  economical  uses  in  the  diet.  By  C.  F.  Langworthy  and  Caroline 
L.  Hunt.  (Farmers’  Bulletin  487.) 


CLAM. 

The  long  clam.  (Farmers’  Bulletin  103  (E.  S.  W.  11),  p.  19.) 

COFFEE  SUBSTITUTES. 

Coffee  substitutes.  (Farmers’  Bulletin  122  (E.  S.  W.  16),  p.  22.) 

CORN. 

Food  value  of  corn  and  corn  products.  By  C.  D.  Woods.  (Farmers’  Bulletin 
298.) 

Use  of  corn,  kafir,  and  cowpeas  in  the  home.  By  C.  F.  Langworthy  and  Caro¬ 
line  L.  Hunt.  (Farmers’  Bulletin  559.) 

Hulled  corn.  (Farmers’  Bulletin  360  (E.  S.  W.  51),  p.  31.) 

Indian  corn  as  a  food  for  man.  (Farmers’  Bulletin  281  (E.  S.  W.  40),  p.  18.) 

EGGS. 

Eggs  and  their  uses  as  food.  By  C.  F.  Langworthy.  (Farmers’  Bulletin  128 
rev. ) 

Food  value  of  hens’  eggs.  (Farmers’  Bulletin  87  (E.  S.  W.  8),  p.  24.) 
Preservation  of  eggs.  (Farmers’  Bulletin  353  (E.  S.  W.  50),  p.  14.) 

Preserving  eggs.  (Farmers’  Bulletin  273  (E.  S.  W.  38),  p.  17.) 

Preserving  eggs  in  water  glass.  (Farmers’  Bulletin  103  (E.  S.  W.  11),  p.  17.) 
Preserving  eggs  in  water  glass.  (Farmers’  Bulletin  296  (E.  S.  W.  41),  p.  29.) 

FIRELESS  COOKERS. 

The  hay  box  or  fireless  cooker.  (Farmers’  Bulletin  296  (E.  S.  W.  41),  p.  16.) 

FISH. 

« 

Fish  as  food.  By  C.  F.  Langwrorthy.  (Farmers’  Bulletin  85  rev.) 

Digestibility  of  fish  and  poultry.  (Farmers’  Bulletin  276  (E.  S.  W.  39),  p. 
26.) 

FLOUR  AND  BRAN. 

Flour  for  making  baking-powder  biscuits.  (Farmers’  Bulletin  374  (E.  S.  W. 
53),  p.  31.) 

Quality  in  wheat.  (Farmers’  Bulletin  320  (E.  S.  W.  46),  p.  18.) 

Durum  wheat  for  macaroni  and  bread  making.  (Farmers’  Bulletin  251  (E.  S. 
W.  34),  p.  14.) 

Macaroni  wheats.  (Farmers’  Bulletin  186  (E.  S.  W.  23),  p.  6.) 

Milling  and  baking  tests  with  durum  wheat.  (Farmers’  Bulletin  412  (E.  S. 
W.  58),  p.  29.) 

Winter  wheat.  (Farmers’  Bulletin  262  (E.  S.  W.  36),  p.  11.) 

Laxative  properties  of  wheat  bran.  (Farmers’  Bulletin  305  (E.  S.  W.  42), 

p.  16.) 

Gluten  flours  and  similar  foods.  (Farmers’  Bulletin  305  (E.  S.  W.  42),  p.  13.) 
Glutenous  and  starchy  wheats.  (Farmers’  Bulletin  262  (E.  S.  W.  36),  p.  14.) 
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FRUIT. 

Use  of  fruit  as  food.  By  C.  F.  Langworthy.  (Farmers’  Bulletin  293.) 

Raisins,  figs,  and  other  dried  fruits  and  their  use.  By  C.  F.  Langworthy. 
Reprinted  from  Yearbook,  U.  S.  Department  of  Agriculture,  1912.  (Year¬ 
book  Separate  610.) 

Food  value  of  apricots,  cherries,  peaches,  plums,  and  prunes.  (Farmers’ 
Bulletin  105  (E.  S.  W.  12),  p.  22.) 

Some  tropical  and  subtropical  fruits  (pomelo,  or  grape  fruit,  peen-to  peaches, 
alligator  pear,  roselle,  and  Surinam  cherry).  (Farmers’  Bulletin  169 
(E.  S.  W.  22),  p.  18.) 

Cold  storage  of  fruits.  (Farmers’  Bulletin  193  (E.  S.  W.  25),  p.  15.) 
Mechanical  cold  storage  for  fruit.  (Farmers’  Bulletin  118  (E.  S.  W.  15), 

p.  12.) 

The  keeping  of  apples.  (Farmers’  Bulletin  334  (E.  S.  W.  48),  p.  17.) 

A  cheap  fruit  evaporator.  (Farmers’  Bulletin  202  (E.  S.  W.  26),  p.  29.) 

GRAPE  AND  APPLE  JUICE. 

Home  manufacture  and  use  of  unfermented  grape  juice.  By  G.  C.  Husman. 
(Farmers’  Bulletin  175.) 

Preparation  of  unfermented  grape  juice.  (Farmers’  Bulletin  122  (E.  S.  W. 
16),  p.  27.) 

The  preservation  of  grape  juice  and  sweet  cider.  (Farmers’  Bulletin  78 
(E.  S.  W.  5),  p.  29.) 

JERUSALEM  ARTICHOKE. 

Jerusalem  artichokes.  (Farmers’  Bulletin  73  (E.  S.  W.  4),  p.  10.) 

LEGUMES. 

Beans,  peas,  and  other  legumes  as  food.  By  Mary  H.  Abel.  (Farmers’  Bul¬ 
letin  121,  rev.) 

The  food  value  of  beans.  (Farmers’  Bulletin  169  (E.  S.  W.  22),  p.  26.) 

MEAT. 

Economical  use  of  meat  in  the  home.  By  C.  F.  Langworthy,  and  Caroline  L. 
Hunt.  (Farmers’  Bulletin  391.) 

Meat  on  the  farm :  butchering,  curing,  and  keeping.  By  Andrew  Boss. 
(Farmers’  Bulletin  183,  rev.) 

Meats:  composition  and  cooking.  By  C.  D.  Woods.  (Farmers’  Bulletin  34.) 
Cooking  meat.  (Farmers’  Bulletin  162  (E.  S.  W.  21),  p.  9.) 

Cooking  meat.  (Farmers’  Bulletin  193  (E.  S.  W.  25),  p.  29.) 

Market  classes  and  grades  of  meat.  (Farmers’  Bulletin  435  (E.  S.  W.  62), 
p.  32.) 

Mutton  and  its  value  in  the  diet.  By  C.  F.  Langworthy  and  Caroline  L.  Hunt. 
(Farmers’  Bulletin  526.) 

Soft  pork  and  bacon.  (Farmers’  Bulletin  162  (E.  S.  W.  21),  p.  26.) 

Preparation  of  choice  hams.  (Farmers’  Bulletin  479  (E.  S.  W.  67),  p.  19.) 

MILK  AND  CREAM. 

The  use  of  milk  as  food.  By  R.  D.  Milner.  (Farmers’  Bulletin  363.) 
Carbonated  milk.  (Farmers’  Bulletin  320  (E.  S.  W.  46),  p.  29.) 

The  digestibility  of  raw,  pasteurized,  and  cooked  milk.  (Farmers’  Bulletin  149 
(E.  S.  W.  20),  p.  27.) 

Restoring  the  consistency  of  pasteurized  cream.  (Farmers’  Bulletin  69  (E.  S. 
W.  3),  p.  23.) 

Skim-milk  buttermilk.  (Farmers’  Bulletin  384  (E.  S.  W.  55),  p.  18.) 

The  utilization  of  dairv  by-products  as  food.  (Farmers’  Bulletin  486  (E.  S.  W. 

68,  p.  12.) 

Whipped  cream.  (Farmers’  Bulletin  384  (E.  S.  W.  55),  p.  19.) 

MUSHROOMS. 

Mushrooms  as  food.  (Farmers’  Bulletin  79  (E.  S.  W.  6),  p.  18.) 

Preserving  wild  mushrooms.  (Farmers’  Bulletin  342  (E.  S.  W.  49),  p.  27.) 
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NOODLES. 

Noodles.  (Farmers’  Bulletin  233  (E.  S.  W.  31),  p.  20.) 

NUTS. 

Nuts  and  their  uses  as  food.  By  M.  E.  Jaffa.  (Farmers’  Bulletin  332.) 

Nuts  as  food.  (Farmers’  Bulletin  122  (E.  S.  W.  16),  p.  18.) 

Chestnuts.  (Farmers’  Bulletin  114  (E.  S.  W.  14),  p.  9.) 

OLIVES. 

Culture  and  uses  of  olives.  (Farmers’  Bulletin  122  (E  S.  W.  16),  p.  11.) 
Pickling  olives  and  mock  olives  for  home  use.  (Farmers’  Bulletin  296  (E.  S.  W. 
41),  p.  14.) 

PERSIMMON. 

Persimmons.  (Farmers’  Bulletin  107  (E.  S.  W.  13),  p.  9.) 

POP  CORN. 

Pop  corn  for  the  home.  By  C.  P.  Hartley  and  J.  G.  Willier.  (Farmers’  Bul¬ 
letin  553.) 

Pop  corn.  (Farmers’  Bulletin  202  (E.  S.  W.  26),  p.  17.) 

POTATOES. 

Potatoes  and  other  root  crops  as  food.  By  C.  F.  Langworthy.  (Farmers’  Bul¬ 
letin  295.) 

Potatoes  as  food  for  man.  Farmers’  Bulletin  84  (E.  S.  W.  7),  p.  11.) 

The  cooking  quality  of  potatoes  and  factors  which  affect  it.  (Farmers’  Bul¬ 
letin  244  (E.  S.  W.  23),  p.  13.) 

Rotting  of  potatoes  in  storage.  (Farmers’  Bulletin  273  (E.  S.  W.  38),  p.  10.) 
The  starch  content  of  potatoes.  (Farmers’  Bulletin  65  (E.  S.  W.  2),  p.  10.) 

POULTRY. 

Poultry  as  food.  By  Helen  W.  Atwater.  (Farmers’  Bulletin  182.) 

PRICKLY  PEAR. 

The  tuna  or  prickly  pear  as  a  food  for  man.  (Farmers’  Bulletin  316  (E.  S.  W. 
44),  p.  14.) 

PURSLANE. 

Purslane.  (Farmers  Bulletin  119  (E.  S.  W.  15),  p.  22.) 

SQUASH. 

Storage  of  Hubbard  squash.  (Farmers’  Bulletin  342  (E.  S.  W.  49),  p.  18.) 

t 

SUGAR. 

Sugar  and  its  value  as  food.  By  Mary  H.  Abel.  (Farmers’  Bulletin  535.) 

The  production  of  maple  sugar  and  sirup.  By  A.  H.  Bryan  and  W.  F.  Hubbard. 
(Farmers’  Bulletin  516.) 


SWEET  POTATOES. 

A  method  of  preserving  sweet  potatoes.  (Farmers’  Bulletin  169  (E.  S.  W.  22), 
p.  25.) 

Storage  of  sweet  potatoes.  (Farmers’  Bulletin  273  (E.  S.  W.  38),  p.  9.) 

Sweet  potatoes  and  their  preparation  for  the  table.  (Farmers’  Bulletin  419 
(E.  S.  W.  59),  p.  22.) 

Uses  of  the  sweet  potato.  (Farmers’  Bulletin  517  (E.  S.  W.  72),  p.  16.) 

TOMATO. 

Fresh  and  canned  tomatoes.  (Farmers’  Bulletin  119  (E.  S.  W.  15),  p.  21.) 
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VEGETABLES. 

Preparation  of  vegetables  for  the  table.  By  Maria  Parloa.  (Farmers’  Bul¬ 
letin  256.) 

Green  vegetables  and  their  uses  in  the  diet.  By  C.  F.  Langworthy.  Reprinted 
from  Yearbook,  U.  S.  Department  of  Agriculture,  1911.  (Yearbook  Sepa¬ 
rate  582.) 

Cooking  beans  and  other  vegetables.  (Farmers’  Bulletin  342  (E.  S.  W.  49), 
p.  29.) 

Losses  in  the  cooking  of  vegetables.  (Farmers’  Bulletin  73  (E.  S.  W.  4),  p.  22.) 

VINEGAR. 

Cider  vinegar.  (Farmers’  Bulletin  233  (E.  S.  W.  31),  p.  28.) 

Honey  vinegar.  (Farmers’  Bulletin  276  (E.  S.  W.  39),  p.  28.) 

Vinegar  making  from  waste  grapes.  (Farmers’  Bulletin  517  (E.  S.  W.  72), 
p.  19.) 

WASTES. 

Kitchen  and  table  wastes.  (Farmers’  Bulletin  69  (E.  S.  W.  3),  p.  25.) 

FRUIT  CULTURE. 

The  home  fruit  garden:  preparation  and  care.  By  L.  C.  Corbett.  (Farmers’ 
Bulletin  154.) 

The  farmers’  fruit  garden.  (Farmers’  Bulletin  169  (E.  S.  W.  22),  p.  14.) 

BLUEBERRY. 

Improvement  of  blueberries.  (Farmers’  Bulletin  119  (E.  S.  W.  15),  p.  18.) 

GRAPE. 

The  Scuppernong  as  a  profitable  crop  [including  uses  of  the  grape].  (Farmers’ 
Bulletin  457  (E.  S.  W.  64),  p.  15.) 

MELONS. 

The  Montreal  muskmelon  industry.  (Farmers’  Bulletin  342  (E.  S.  W.  49), 

p.  16.) 

Rockyford  muskmelons.  (Farmers’  Bulletin  193  (E.  S.  W.  25),  p.  13.) 

MULBERRY. 

Mulberries.  (Farmers’  Bulletin  276  (E.  S.  W.  39),  p.  6.) 

RASPBERRY. 

Raspberries.  By  L.  C.  Corbett.  (Farmers’  Bulletin  213.) 

ROSELLE. 

Roselle:  Its  culture  and  uses.  By  P.  J.  Wester.  (Farmers’  Bulletin  307.) 

STRAWBERRY. 


Strawberries.  By  L.  C.  Corbett.  (Farmers’  Bulletin  198.) 

GUINEA  PIGS. 

Raising  guinea  pigs.  By  D.  E.  Lantz.  (Farmers’  Bulletin  525.) 

HOME  GROUNDS. 

Beautifying  the  home  grounds.  By  L.  C.  Corbett.  (Farmers’  Bulletin  185.) 
Lawns  and  lawn  soils.  By  Oswald  Schreiner  [and  others].  (Farmers’  Bulle¬ 
tin  494.) 

Dandelions  in  lawns.  (Farmers’  Bulletin  186  (E.  S.  W.  23),  p.  18.) 
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HOUSEHOLD  INSECTS. 

Hydrocyanic-acid  gas  against  household  insects.  By  L.  O.  Howard  and  C.  H. 
Popenoe.  (Bureau  of  Entomology.  Circular  163.) 

ANT. 

House  ants.  By  C.  L.  Marlatt.  (Bureau  of  Entomology.  Circular  34  rev.) 

BEDBUG. 


The  bedbug.  By  C.  L.  Marlatt.  (Bureau  of  Entomology.  Circular  47  rev.) 

CARPET  BEETLE. 

p 

The  carpet  beetle  or  “buffalo  moth.”  By  L.  O.  Howard.  (Bureau  of  Ento¬ 
mology.  Circular  5  rev.) 

CENTIPEDE. 

The  house  centipede.  (Bureau  of  Entomology.  Circular  48.) 

FLEA. 


House  fleas.  By  L.  O.  Howard.  (Bureau  of  Entomology.  Circular  108.) 

FLIES. 

House*  flies.  By  L.  O.  Howard.  (Farmers’  Bulletin  459.) 

Combating  flies.  (Farmers’  Bulletin  532  (E.  S.  W.  75),  p.  22.) 

A  device  for  ridding  houses  of  flies.  (Farmers’  Bulletin  133  (E.  S.  W.  18), 
p.  25.) 

The  typhoid  or  house  fly.  (Farmers’  Bulletin  412  (E.  S.  W.  58),  p.  11.) 


HARVEST  MITE. 

Harvest  mites,  or  “  chiggers.”  By  F.  H.  Chittenden.  (Bureau  of  Entomology. 
Circular  77.) 


MOTHS. 


The  true  clothes  moths, 
lar  36  rev.) 


By  C.  L.  Marlatt.  (Bureau  of  Entomology. 

SILVERFISH. 


Circu- 


The  silverfish.  By  C.  L.  Marlatt.  (Bureau  of  Entomology.  Circular  49.) 

WHITE  ANT. 

The  white  ant.  By  C.  L.  Marlatt.  (Bureau  of  Entomology.  Circular  50  rev.) 

HYGIENE  AND  SANITATION. 

How  insects  affect  health  in  rural  districts.  By  L.  O.  Howard.  (Farmers’ 
Bulletin  155.) 

How  to  prevent  typhoid  fever.  By  L.  W.  Page,  J.  R.  Mohler,  and  E.  F.  Smith. 
(Farmers’  Bulletin  478.) 

The  sanitary  privy.  By  C.  W.  Stiles  and  L.  L.  Lumsden.  (Farmers’  Bulle¬ 
tin  463.) 

Sewage  disposal  for  rural  homes.  (Farmers’  Bulletin  527  (E.  S.  W.  74),  p.  19.) 
Some  common  disinfectants.  By  M.  Dorset.  (Farmers’  Bulletin  345.) 

Some  facts  about  malaria.  By  L.  O.  Howard.  (Farmers’  Bulletin  450.) 
Trichinosis :  A  danger  in  the  use  of  raw  pork  for  food.  By  B.  H.  Ransom. 
(Bureau  of  Animal  Industry.  Circular  108.) 

ICE. 

Ice  houses.  By  L.  C.  Corbett.  (Farmers’  Bulletin  475.) 

Ice  for  household  use.  (Farmers’  Bulletin  309  (E.  S.  W.  43),  p.  5.) 


10 


INDUSTRIAL  ALCOHOL. 

Industrial  alcohol:  uses  and  statistics.  By  H.  W.  Wiley.  (Farmers’  Bulletin 
269.) 


PAINT  AND  WHITE  WASHES. 

The  use  of  paint  on  the  farm.  By  P.  H.  Walker.  (Farmers’  Bulletin  474.) 
White  and  color  washes.  (Farmers’  Bulletin  499  (E.  S.  W.  69),  p.  23.) 

POULTRY. 

Hints  to  poultry  raisers.  By  H.  M.  Lamon.  (Farmers’  Bulletin  528.) 

Poultry  management.  By  G.  A.  Bell.  (Farmers’  Bulletin  287.) 

Standard  varieties  of  chickens.  By  G.  E.  Howard.  (Farmers’  Bulletin  51.) 

ACCOUNTING. 

A  system  of  poultry  accounting.  By  R.  R.  Slocum.  (Bureau  of  Animal  In¬ 
dustry.  Circular  176.) 


DISEASES  AND  PESTS. 

Important  poultry  diseases.  By  D.  E.  Salmon.  (Farmers’  Bulletin  530.) 

The  fowl  tick.  By  F.  C.  Bishopp.  (Bureau  of  Entomology.  Circular  170.) 
Mites  and  lice  on  poultry.  By  Nathan  Banks.  (Bureau  of  Entomology.  Circu¬ 
lar  92.) 

DUCKS  AND  GEESE. 

Ducks  and  geese :  standard  breeds  and  management.  By  G.  E.  Howard. 
(Farmers’  Bulletin  64.) 

EGGS. 


Color  of  eggs.  (Farmers’  Bulletin  262  (E.  S.  W.  36),  p.  27.) 

Market  eggs  and  their  improvement.  (Farmers’  Bulletin  517  (E.  S.  W.  72), 
p.  13.) 

FEEDING. 

Rations  for  laying  hens.  (Farmers’  Bulletin  186  (E.  S.  W.  23),  p.  23.) 

Relation  of  feed,  to  the  flavor  of  eggs.  (Farmers’  bulletin  122  (E.  S.  W.  16), 
p.  25.) 

GUINEA  FOWL. 

The  guinea  fowl  and  its  use  as  food.  By  C.  F.  Langworthy.  (Farmers’  Bulle¬ 
tin  234.) 

Rearing  and  marketing  guinea  fowls.  (Farmers’  Bulletin  262  (E.  S.  W.  36). 
p.  25.) 

INCUBATION. 


Incubation  and  incubators.  By  R.  H.  Wood.  (Farmers’  Bulletin  236.) 


MARKETING. 


Dressing  and  packing  poultry  for  shipment.  (Farmers’  Bulletin  144  (E.  S.  W. 
19),  p.  25.) 

Marketing  of  eggs.  (Farmers’  Bulletin  405  (E.  S.  W.  57),  p.  19.) 

Marketing  eggs  through  the  creamery.  By  R.  R.  Slocum.  (Farmers’  Bulletin 
445.) 

Preparing  fowls  for  market.  (Farmers’  Bulletin  353  (E.  S.  W.  50),  p.  12.) 
Selling  eggs  by  weight.  (Farmers’  Bulletin  122  (E.  S.  W.  16),  p.  24.) 


PHEASANTS. 


Pheasant  raising  in  the  United  States.  By  Henry  Oldys. 
390.) 

SQUABS. 


(Farmers’  Bulletin 


Squab  raising.  By  W.  E.  Rice.  (Farmers’  Bulletin  177.) 
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TURKEY. 

Turkeys:  standard  varieties  and  management.  By  T.  F.  McGrew.  (Farmers’ 
Bulletin  200.) 

RABBITS. 

Raising  Belgian  bares  and  other  rabbits.  By  D.  E.  Lantz.  (Farmers’  Bulletin 
496.) 

RATS. 

I 

How  to  destroy  rats.  By  D.  E.  Lantz.  (Farmers’  Bulletin  369.) 

ROADS. 

Benefits  of  improved  roads.  (Farmers’  Bulletin  505.) 

SCHOOL  GARDENS. 

The  school  garden.  By  L.  C.  Corbett.  (Farmers’  Bulletin  218.) 

TREES. 

Tree  planting  on  rural  school  grounds.  By  W.  L.  Hall.  (Farmers’  Bulle¬ 
tin  134.) 

Street  trees.  (Farmers’  Bulletin  360  (E.  S.  W.  51),  p.  9.) 

VEGETABLE  CULTURE. 

The  home  vegetable  garden.  By  W.  R.  Beattie.  (Farmers’  Bulletin  255.) 

The  farmer’s  vegetable  garden.  (Farmers’  Bulletin  149  (E.  S.  W.  20),  p.  6.) 
The  germination  of  packeted  vegetable  seeds.  By  Edgar  Brown  and  W.  L. 
Goss.  (Bureau  of  Plant  Industry.  Circular  101.) 

ASPARAGUS. 

Asparagus  culture.  By  R.  B.  Handy.  (Farmers’  Bulletin  61.) 

CELERY. 

Celery.  By  W.  R.  Beattie.  (Farmers’  Bulletin  282.) 

CUCUMBER. 

Cucumbers.  By  L.  C.  Corbett.  (Farmers’  Bulletin  254.) 

MUSHROOMS. 

The  cultivation  of  mushrooms.  By  B.  M.  Duggar.  (Farmers’  Bulletin  204.) 

OKRA. 

Okra:  its  culture  and  uses.  By  W.  R.  Beattie.  (Farmers’  Bulletin  232.) 

RHUBARB. 

Forcing  rhubarb.  (Farmers’  Bulletin  107  (E.  S.  W.  13),  p.  13.) 

TOMATO. 

Tomatoes.  By  L.  C.  Corbett.  (Farmers’  Bulletin  220.) 

Growing  tomatoes  for  the  canning  factory.  (Farmers’  Bulletin  435  (E.  S.  W. 
62),  p.  24.) 

WATER. 

Pure  water  on  the  farm.  (Farmers’  Bulletin  73  (E.  S.  W.  4),  p.  3.) 

Water  for  table  use.  (Farmers’  Bulletin  262  (E.  S.  W.  36),  p.  5.) 

Wells  and  a  pure  water  supply.  (Farmers’  Bulletin  296  (E.  S.  W.  41),  p.  5.) 
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